Aden

Monday

MENU OF APRIL 2025

MENU WEEK : 31/03/25 -02/05/25

Tuesday

Wednesday

Thursday

O

SCHOOLS OF NORTH AXERICA

Friday

Day
Date 31-03 01-04 02-04 03-04 04-04
Lwa Chon 1 Banh da cua Banh wadt cha lua Phé bo nam HU tiu kho hoanh thanh Banh mi xiu mai
An Sang Option 1 Red noodle soup w shrimp Steamed flat rice cake Beef brisket noodle Dry noodle w wonton Bread roll w meat ball
Lwa Chon 2 Khoai lang + bap ludc Banh Doraemon Banh bao Banh gio Banh mi que
Option 2 Boiled sweet potato and sweet corn Dorayaki Dumpling Vietnamese savory steamed cake Breadstick
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii coc dinh dudng + sira twoi Sandwich murt hoac trirng chién Ngii coc dinh dudng + sira tuoi Sandwich mwrt hoac trirng chién
Breakfast Option:i’ Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira tuwoi Sira tuwoi Sira tuwoi Sira tuoi Sira tuoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Mén A1 Thit kho mam rudc Canh ga chién nwéc mam Cha ca chién sot Thai Cha Trirng dit Thit
Asian Choice 1 Braised pork w shrimp paste Chicken wing in fish sauce Thai fishcake Baked egg and meat loaf
Mén A 2 Suwon kinh d6 Ca diéu hong nau ngét Thit kho tiéu Tém rang me
Asian Choice 2 Braised pork ribs Al I RS LN Gl R Braised pork w pepper Braised prawn w tamarind sauce
Rest' oi and tomatoes ’
Mdn chay Bun xao chay Pau hii T&r Xuyén chay Dui ga sa chay Pau hii sot twong hot
An Trua Vega?tafian‘food Stir fried vermicelli w tofu Steamed Vegetarian Szechuan Tofu Vegetarian drumstick w lemongrass Mushroom with beancurd
Mon an kem Muwép Huong xao cai Su su, ca rot xao Sup lo bap cai ludc Cai thia xao
Side Dish Stir-fried Loofah Stir-fried chayote and carrot Boiled cauliflower & cabbage Sauteed bok choy
Mén Au 1 Cot Iét dut 10 sot ndu Heo nuwéng s6t tao va hanh tay Ga Nuéng Sot bbq Ca ap chdo vé&i sot aioli chanh
Marco Polo Western Choice 1 Braised pork w brown sauce Grilled pork with Apples and Onions BBQ Chicken Pan-Seared Fish with Lemon Aioli
- z o v -y - T P A N E— Buffet
Moébn Au 2 Canh ga nwdng bo' toi Mi la Ca fillet dat 16 s6t nam va rro'u marsala Miy Bo Bam
Western Choice 2 Chicken wing w garlic butter Lasagna Baked fish with marsala sauce Spaghetti Bolognese
Mon an kem Khoai Tay Va Hanh Tay duat lo Bap nwéng Banh mi bo’ toi Khoai tiy va ca r6t dut 6
Side Dish Potato and Onion Baked Oven grilled sweet corn Garlic bread Garlic Herb Roasted Potatoes Carrots
Umami Mi Ga cay phu phé mai Heo ap chdo véi sot nAm rwou cognac Hu tiu xao kiéu Thai Tém rang mudi Hong Kong
korean noodle & chicken with cheese pork Chasseur Pad Thai Salt & pepper prawn HK style
Lunch Quay Rau Xa lach rau cu tw chon Xa lach rau ca tv chon Xa lach rau ca tu chon Xa lach rau ca tu chon
Salad bar Salad bar Salad bar Salad bar Salad bar
Mon Canh Canh he, dau hii non Canh bi do Canh cai ngot
Soup Chives soup cooked with mapo tofu Pumkin soup Choy sum soup
Trang Miéng Dwa Hau Swong sao hat é Tra chanh Oi
Dessert Water melon Sweet Lemon tea Guava
An X& Man Chinh Banh Oreo Chao Tom Hoanh thanh chién Tokbokki Banh cha bong kep
Main Dish Oreo Vietnamese Grilled Shrimp On Sugarcane Deep-fried wonton Tokbokki Pork floss bread
Snack Thirc Udng Kem hép Sira chua udéng Sira chua udéng Yakult Nwéc chanh tuoi
Drinks Ice- cream Probi Yomost Yakult Lemon juice
. Lwa Chon 1 Ga x0i mo& Ga nwd'ng mat ong , ) Bo xao chua ngot . . L gs
An Tol Option 1 Deep - fried chicken Grilled chicken in honey Banh hoi heo quay Sweet and sour beef Thit kho trimg nuoc dira
Lia C.h,on 2 Su'.o'n non rarn Th,!t Arlial xu' sot terrlya-kl Roasted pork and vermicelli o m.ro'ng mat ong Braised pork and egg coconut water
Option 2 Braised pork ribs Deep fried pork with terriyaki sauce Pork ribs w honey
Moén Canh Canh méng toi & mwép hwong Canh Cai Thao Salad tron Canh xa lach xoong Canh cai xanh thit bam
Dinner Soup Malabar spinach and bottle gourd soup Chinese cabbage soup Mix salad Watercress soup Mustard leaves soup
Trang Miéng Rau cau Nha dam dwong phén Xoai chin Banh Flan Tra sira
Dessert Agar-Agar Aloe vera drink Mango Flan Milk tea

Ghi chi: Thwe don c6 thé cé su thay d6i néu ngudn hang bi bién déng hoac khdng dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




MENU WEEK : 10/03/25 - 14/03/25

Aden

Day Monday Tuesday Wednesday Thursday
Date 14-04 15-04 16-04 17-04
Lwa Chon 1 My Quang tom thit Bun thit nwdng My hoanh thanh Nui ndu swon Xoi ga roti
An Séng Option 1 Quang noodle Grilled pork w vermicelli wonton Nood/e’s Soup Pork rib and maccaroni soup Chicken sticky rice
Lwa Chon 2 Banh xuc xich Banh Mi nwdng phé mai va ham Khoai lang + bap ludc Banh bao Banh gio
Option 2 Hotdog Croque Monsieur Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii c6c dinh dudng + sira twoi Sandwich murt hoac trirng chién Ngii c6c dinh dudng + sira twoi Sandwich murt hoac trirng chién
Breakfast Option:i' Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Uong Sira tuoi Sira tuoi Sira tuoi Sira tuoi Sira tuoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Mén A1 Trirng chién hai san st Mayonaise Tém rim thit ba chi Bap bo ham tao do ch sen Kho ca hd chién mam me
Asian Choice 1 Seafood w egg and mayonaise Shrimp and pork in fish sauce Stewed beef with chinese apple & lotus Deep-fried howling fish w tamarind ’ s ag e
. A — 2 - , - o s A x Bun ga nau la giang
Moén A 2 Swon non kho tiéu Muc xao sa &t Thit kho trirng Canh ga chién s6t me
Asian Choice 2 Braised pork ribs w pepper Braised squid w lemongrass Braised meat with eggs Fried chicken wing tamarind sauce
Rest' o Mon chay Cha lua kho thom Nam kho thdp cam Bun dau chay Swon chay kho kim chi
e Vegetarian food Stewed Vegan meat roll with pineaple Braised mushroom with vegetables Vermicelli vegetable and tofu Braised vegan pork w kimchi Chicken w "giang" leaves and
n fre Mon an kem Bau va dau bap ludc Bap cai xao Rau Cu Ludc Kho Quet Duva leo xao vermicelli
Side Dish Boiled gourd & okra Stir-fried cabbage Boiled mixed vegetables Stir-fried cumcumber
Mén Au 1 Ga sot kem mu tat & hanh tay gio heo ham kiéu y Trirng khudy phd mai, thit ngudi Miy B6 Bam
Marco Polo Western €hoice 1 Chicken Dijon : Pork Osso Buco Egg omelette Spaghetti Bolognese B né
Mén Au 2 Heo ham cac loai 14 thom Mi Y Sot Kem Trirng Mudi Va Ga Chién Ga Nuéng sot harissa & mat ong Ca nudng sot bbq
Western Choice 2 Pork Stewed with sage & thyme Salt Eggs Yolk Creamy Pasta w fried chicken Harissa Honey Chicken Baked fish with BBQ Sauce
Mon an kem Khoai tay nwéng Pho Mai Banh mi bo’ toi Bap nwéng Khoai lang nwéng
Side Dish Crispy Parmesan Potatoes Garlic bread Oven grilled sweet corn Roasted Sweet Potatoes Sizzling beef steak
U . Ca Ri Nhat V¢&i Thit Heo chién xu Com Tay Ban Nha Vé&i Xuc Xich, Thit ga Mi Ramen niu thijt bo va nAm Ga rang mudi Héng Kong
mamm! Japanese curry with Crispy pork Chicken & sausage paella Ramen noodle w beef and mushroom Salt & pepper chicken HK style
Lurich Quay Rau Xa lach rau cu tw chon Xa lach rau ca tv chon Xa lach rau cu tw chon Xa lach rau ct tv chon Xa lach rau ct tu chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mon Canh Canh cai dun Canh sup Canh chua bac ha Canh bau Canh |3 giang
Soup Brassica juncea soup Vegetable Soup Colocasia gigantea sour soup Gourd soup Giang leaves sour soup
Trang Miéng Nha dam dwong phén Sam bo lwong Sira dau xanh Chudi Rau cau
Dessert Aloe vera drink Dragon fruit Greenbean milk Banana Jelly
An X& Mon Chinh Banh wrap ga Nui xao bo Sup Bap Thanh Cua Ga Chién Gion + Khoai Tay Chién Banh cang cua trirng mudi
Main Dish Chicken tortilla Stir-fried noodles with beef Corn & Crab Soup Fried Chicken with F.F Salted egg york croissant
snack Thirc Udng Nwd'c tac ép Sira chua uéng Nwd'c cam ép Coca khong dwong Nwd'c chanh day
Drinks Kumaquat juice Probi 0J Coke zero Passion fruit juice
An T&i Lwa Chon 1 Com T&m Swom Cha trirng Thit nwéng kiéu HQ Ga quay + com chién Thit heo chién mam toi
Option 1 Grilled pork Korean style Fried pork w fish sauce
Com chién ga ca man
Lwa Chon 2 Ha cdo hap Muc xao chua ngot Chicken and saltd fish fried rice
Vietnamese broken rice Roasted chicken w frice rice
Option 2 Steamed dumpling Sweet and sour squid
Soup Canh moéng toi & muép huong Canh rong bién Canh xa lach xoong Canh chua thap cam Canh bi xanh
Dinner Malabar spinach and bottle gourd soup Seaweed soup Watercress soup Sour soup Green melon soup
Trang Miéng Xoai chin Sira chua nha dam Sam Bd Lwong Rau cau Sam bé lwong
Dessert Mango Aloe vera yogurt Ching bo leung Jelly Ching po leung
Ghi chi: Thuc don cé thé cé sw thay ddi néu ngudn hang bi bién ddng hoidc khéng dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




Aden

Day

Monday

MENU WEEK : 17/03/25 - 21/03/25

Tuesday

Wednesday

Thursday

& o o
@k g

Friday

Date

21-04

22-04

23-04 24-04 25-04
Lwa Chon 1 Phé ga X6i man Mi thit bé rong bién Bin bo Hué Banh héi nem nuwéng
An San Option 1 Chicken noodle soup Sticky rice Ramen noodle w beef n seaweed Hue style noodle soup Fine rice vermicelli with Grilled meat
8 Lwa Chon 2 Khoai lang + bap ludc Banh Doraemon Banh bao Banh gio Banh mi que
Option 2 Boiled sweet potato and sweet corn Doriyaki Dumpling Vietnamese savory steamed cake Breadstick
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii cdc dinh dudng + sira twoi Sandwich murt hoac trirng chién Ngii céc dinh duwdng + sira tuoi Sandwich mirt hoac trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira twoi Sira twoi Sira twoi Sira twoi Sira twoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Mén A1 Thit ba roi chién mam toi Mam chwng Dui ga roti DPau hii nhéi thit s6t ca
Asian Choice 1 Fried pork w fish sauce Baked meat w salted fish Chicken thigh roti Stuffed tofu w meat
Mén A 2 Ga nudng la chanh Ga chién bo’ téi Trirng cut kho ndm rom Tom non xao bong cai BGn Thai
un al
Asian Choice 2 Grilled chicken w lemon leaves Chicken wings w garlic butter Braised quail eggs w mushroom Stir-fried prawn w cauliflowers
Rest' oi Mon chay Co'm chién rau cu + ddu hii Cary chay Tau hii ky kho rau cu Buin gao xao chay
Vegetarian food Fried rice with vegetable + tofu Vegetarian curry Braised bean curd w vegetables Stir fried vermicelli w tofu
AnT : :
nirua Mén dn kém VR s g s . . . Spicy Thai noodle
Ca tim xao Cu san xao ca rot Rau muong xao Cai ngot xao
Side Dish Sauteed eggplant Stir fried cassava and carrot Stir-fried morning glory Stir-fried choy sum
Mén Au 1 Ca chién sot Chanh day Nui ga va thit xong khoi sot kem Ga nwdng sot bo & méat ong Vit ham véi dau trang va xuc xich
Marco Polo Western Choice 1 Fried fish with passion fruit sauce Chicken & bacon pasta Honey Butter Chicken Roasted Duck with White Beans and Sausage s . g
Com do bo luc lac
Mén Au 2 Mi y Sot kem va thijt xong khéi Bo sot Gravy Heo tam bét chién gion Suon heo ap chao an kem salsa dao
Western Choice 2 pasta with carbonara sauce Stewed beef with gravy sauce Crispy pork Honey Glazed Pork belly with Peach Salsa
Mon an ké > e ts LA e In p . . n <
on an «em Rau cu dut lo Khoai tay duat lo Bap nwdong Khoai tay chién
Side Dish Baked vegetable Roasted potato with herb Oven grilled sweet corn — II(-'I/::CDh C{Zie;n — Diced beef w tomato rice
. Ga sot cay HQ Com Mexico Co'm Chién Kim Chi V@i Thjt Heo Nuéng .
Umami khoai tay
Lunch Spicy Chicken Bulgogi Mexican fiesta rice kim chi rice fried with bbqg pork Pork Schnitzel served with potato salads
Quay Rau Xa lach rau cu tw chon Xa lach rau cu tw chon Xa lach rau cu tw chon Xa lach rau cu tv chon Xa lach rau cu tu chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Moén Canh Canh rau tin 6 Canh chua rau mudng Canh bap cdi ca chua Canh khoai m& Canh tao be dau hu non
Soup Garlard chrysanthemum soup Morning glory sour soup Cabbage soup cooked with tomato Purple yam soup Young tofu & kelp soup
Trang Miéng Dwa hau Thach dwra hat é Nwdc sam Casava Cheé dau xanh
Dessert Water melon Sweet Herbal drink Cd san Sweet soup
An X& Mon Chinh Xuc Xich nwd'ng pho mai Xiu mai hap Bap xao My twong den Banh cha bong kep
Main Dish Grilled cheese sausage Steamed dumpling Stir fried corn Black bean noodles Pork floss bread
Thirc Udng Tra dao Sira chua udng Sira chua udng Yakult Tra sira
Snack . : .
Drinks Peach tea Probi Yomost Yakult Milk tea
. Lwa chon 1 Bo xao hanh can Thit kho trirng . ,
An Toi L Com chién bo kim chi L . . : Com chién hai san : ' Co'm tron kiéu Han Quéc
' Option 1 I ' ' Stir-fried beef with onion and cilantro ' ' Braised pork and egg coconut water pn Kied Qu
Lwa chon 2 Thit kho ma O a nué am nhi
wa c on Fried rice kimchi w beef It KnO mam ruoc Seafood fried rice . Ga r!u'o’ng n.'\am.n I Bibimbap
Option 2 Braised pork w shrimp paste Grilled Chicken with Fish Sauce
Mon Canh = = : Y - .
on Can Canh rong bién Canh mf)ng toi Canh xa lach xoong Vietnamese roasted duck with noodles C?nh |fImChI
Dinner Soup Seaweed soup Malabar spinach soup Watercress soup Kimchi soup
Trang Miéng Chudi Sira chua nha dam Cocktail Lé Rau cau
Dessert Banana Aloe vera yogurt Cocktail Pear Jelly

Ghi chi: Thwe don ¢6 thé cé su thay d6i néu ngudén hang bi bién déng hoac khdng dat yéu cau.

Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




Aden

MENU WEEK : 24/03/25 - 28/03/25

Wednesday

Thursday

NO STUDENTS

Com swon bi trirng 6p la

Vietnamese broken rice

Duwa leo ca chua

Cucumber & tomato

Lau ga 13 é véi mang ndm

Chicken hot pot with "E" ledf,
bamboo shoot & Mushroom

Xa lach rau ci tu chon
Salad bar

Canh kimchi
Kimchi soup

Che dau do
Sweet

ay Monday Tuesday
Date 28-04 29-04
Lwa Chon 1 Hu tiéu xao thap cadm Banh canh cha ca Nha Trang
, Option 1 Stir-fried rice noodle Nha Trang fish cake tapioca noodle
An Sang ” N : Z A
Lwa Chon 2 Banh mi cha lua Khoai lang + bap ludc
Option 2 Pork loaf roll Boiled sweet potato and sweet corn
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii coc dinh dudng + sira twoi
Option 3 Sandwich with jam or omelette Cereal served with milk
Breakfast TY ~ A = -
Thurc Uong Sira twoi Sira tuwoi
Drinks( 180ml) Fresh milk Fresh milk
Moén A 1 Thit kho trirng nwéc dira Mam kho
Asian Choice 1 Braised pork and egg coconut water Caramelized fish sauce
Mén A 2 Khé qua don thit Xiu mai trirng cuat
Asian Choice 2 Stuffed bitter melon soup Scotch quail egg
Rest' oi Moén chay Bong cai xao ndm
Vegetarian food Stir - fried broccoli & mushroom
An Trwa AELELCL Cai thia xao Bap cai xao
Side Dish Sauteed bok choy Stir-fried cabbage
Mén Au 1 Ga nwdng s6t bo' & mat ong Bo dut 16 sot &t mexican
Marco Polo Western Choice 1 Honey Butter Chicken Beef Enchilada Bake
Mén Au 2 Heo DUT L6 S6T NaM Ga Nudng Sét bbq
Western Choice 2 Baked pork w mushroom sauce BBQ Chicken
Mon e Khoai tdy Mui Cau Dut Lo Khoai tay nghién
Side Dish wedge potato Mashed potato
Umami Com trén Han Qudc Mi ramen kim chi Thit heo & trirng
Bulgogi Ramen Kim chi
Lunch Quay Rau Xa lach rau ¢l tw chon Xa lach rau cu tw chon
Salad bar Salad bar Salad bar
Mdn Canh Canh kimchi Canh méng toi & muwép huong
Soup Kimchi soup Malabar spinach and bottle gourd soup
Trang Miéng Tra sira Che thai
Dessert Milk tea Sweet
An X& Mon Chinh Banh bong lan cudon kem Banh Tart trirng
Main Dish Swiss roll Tart cake
Thirc Udng Nwé'c chanh day Yakult
Snack . . .
Drinks Passion fruit juice Yakult

Ghi cht: Thuc don c6 thé cé su thay ddi néu nguén hang bi bién ddng hodc khdng dat yéu cau.

Phé dac biét

Special beef noodle soup

Com chién kimchi bo

Fried rice w beef & kimchi

Canh bap cdi ca chua

Cabbage soup cooked with tomato

Chudi
Banana

Coca khong duwong
Coke zero

Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.

NO STUDENTS




